
DISHEZ

SOUPS & SALADS

Roasted Mushroom Soup
roasted oyster and shiitake mushroom
with truffle croutons cup 5  bowl 8

Soup du Jour  cup 5  bowl 8

Shaved Kale
kale, brussels sprouts, red cabbage,
roasted pumpkin seeds, and seasonal
berries with poppy seed vinaigrette  9

Spinach Salad
baby spinach, honey crispy apple, candied
walnuts, bacon, blue cheese and maple
dijon dressing 11

Seasonal Salad
seasonal greens, pickled red onion,
roasted hazelnuts, confit artichoke and
shaved pecorino with gorgonzola
dressing 11

STARTERS

Seasonal Oysters
oysters served with seasonal fruit
mignonette  1.50 each  1/2 dozen 8

Cheese Board
chefs selection of cheeses served with
fresh fruit, lancaster jams, candied
walnuts and crostini  16

Crispy Artichoke Hearts
crispy artichoke, lemon zest & Sicilian
oregano served with lemon aioli  9

Garlic & Herb Shrimp
wild caught shrimp in a white wine and
herb sauce served with grilled sour
dough 13

Shrimp Cocktail
classic shrimp cocktail served with
lemon and cocktail sauce 12

Smoked Mozzarella
house smoked mozzarella breaded and
fried, served with romesco sauce  9

Crispy Brussel Sprouts
brussels sprouts fried and tossed with
bacon, chile, lime and shallot  9

Truffle Fries
hand cut Kennebec potatoes, shaved
pecorino romano, truffle oil & crispy
lardon served with lemon aioli  9

SHORT RIB BURGERS
10oz short rib/chuck blend burger served with hand cut kennebec fries

Bourbon
house made jim bean kentucky straight
bourbon sauce, topped with Smoked Gouda
cheese  12

Drunk Noir
aged cheddar, muenster and gruyere
cheese topped with extra thick cut bacon
and red wine balsamic onion  14

Mushroom
roasted crimini and shiitake mushrooms
topped with gruyere cheese  14

MAIN

Crispy Salmon
served with hollandaise, mushroom
risotto and pickled cipollini onion  23

Olive Oil Poached Trout
olive oil and sage poached trout with
kennebec potato puree and roasted
tomato  19

Pan Seared Scallops
fingerling potatoes, roasted carrot and
lemon aioli frisee salad  28

Halibut
white wine herb marinade with haricot
vert & roasted tomato  32

Striped Bass
brown butter caper sauce, jasmine rice
and grilled baby bok choy   24

Strip Steak
beef fat potatoes and roasted oyster
mushroom with artichoke puree and
rosemary jus  26

Braised Short Ribs
sweet and savory braised in a red wine
and fig sauce atop creamy stone ground
grits, roasted parsnips and candied
California mission fig  25

Berkshire Pork Chop
grilled to perfection served with truffle
mac & cheese, grilled asparagus & apple
bacon mostardo  24

Airline Chicken Breast
bell and evans chicken pan seared served
atop a bed of english peas, slivered
asparagus, cherry tomato, country style
ham and whipped honey goat cheese  21

Addition Side Options – Haricot Vert…5 – Grilled Asparagus…6 – Kennebec Puree…4 – Mushroom
Risotto…7– Stone Ground Grits…4 – Truffle Baked Mac and Cheese…7- Lobster Mac…14-

*the Consumption of raw meat, poultry, or seafood could increase your risk of foodborne illness


